


Iron Power and Gomashio Beans
Brown rice, edamame, green beans, 
payater, sesame salt, mandarin 
dressing 	

Wild Mushroom and Bocconcini 
Arancini          				  
Truffle mayonnaise, parmesan, basil oil 	
					   

Elderflower and Seasonal Fruit                                         
Watermelon, mango, banana,           
passion fruit, gingered elderflower 

Potato and Asparagus Salad
Smoked potato, asparagus, nectarine, 
sunflower seeds, parsley mayonnaise, 
smoked nori 		

Coetivy Prawn Kataifi
Smoked black garlic aioli, 		
baby corn, nori 					   

Passion Yuzu Florentine            		
Soft caramel classic cookie with a twist 
of yuzu 				  

Seychelles Seafood Salad
Poached Coetivy prawns, squid, 
octopus, green papaya, papaya flowers, 
mango, citrus dressing     

Hot Mezzeh                     	
Kibbeh, cheese and meat sambousek, 
green salad aioli 

Rare Roast Beef Salad
Beef fillet, vermicelli noodles, basil, 
mint, tomato, crispy garlic, chili nam jim

Wagyu Beef Slider           
Smoked black brioche, foie gras,
onion jam, spiced potato wedges

Salads Bites & Sliders

DessertSushi, Sashimi & Robata
Each dish is served with three pieces.

Nigiri                                                  
Choice of prawn, tuna or reef fish

Kakiage Vegetable Sushi                        
Tempura sushi of carrot, zucchini, onion

Nori-wrapped lobster, spicy 
mayonnaise

Robata Chicken Teriyaki                         
Spice-glazed chicken thigh

Build your own bento by selecting three options from the following choices.

B . Y . O . B 1 2 0 0

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
 ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT. FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO MAY 

WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.

Sashimi                                      	
Choice of tuna, reef fish

California Rolls
Cucumber, prawns, avocado,            
orange tobiko

Lobster Maki Rolls



Krystal Kolada
White rum, piña colada cream 
wash cordial

Negroni Seygliato 
Campari, dolin rouge,                    
Seybrew foam

Gyoza
Whisky, sesame, ginger, lemon, 
soda

Naughty Spritz 
Vanilla infused vodka,                  
passionfruit cordial, sparkling

Verdi
Tequila blanco, 
green chartreuse, cucumber, 
celery foam

200

200

250

300

250

Naughty Torti

“Kalu” 0% 
Lyre’s white cane, coconut, 
lime, soda

Baka 
Pineapple, apple, orange, lime, 
green banana

Amaretti Niente 
Lyre’s amaretti spirit, mango, 
coconut, coffee, sugar

200

120

230

Torti Sober

Daily Squeeze 
Fresh juice of the day

Platte Island “Blue” 
Coconut 
Classic or frozen

Craft Juice 
Alain Milliat selection 33cl

280

120

220

0! Torti

Seybrew Seychelles
Bottle 28cl
Draft 40cl

Slow Turtle 
Seychelles cider, bottle 28cl

Heineken 
Netherlands, bottle 33cl	

Heineken 0% 
Netherlands, bottle 33cl	

150

140

170

170

Torti Brewing

200

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
 ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT. FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO MAY 

WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.



J U N I P E R  &
 B O T A N I C A L

A Mari Indian Ocean

Autograph

Clemengold

Flowstone Marula

Ginologist Citrus

Ginsmith Pink

Hapusa 

Hope African Botanical

Hope London Dry

Indlovu Citrus Orange and Marula

Indlovu Original Elephant Dung

Inverroche Amber

Inverroche Verdant

Jaisalmer

Jorgensens Wild Rose

KWV Cruxland Black Winter Truffle

Mirari Amber African Botanicals

Monk Mysterium

Mosi Wamanbo

Musgrave

New Harbour Rooibos

Pienaar & Son Empire

Six Dogs Blue

Stranger & Sons 

The Island Origin Aged Barrel 

Trouvaille Blossom & Hops

Triple Three Juniper Berry

Wilderer Fynbos

Wixworth

200

250

280

260

200

200

270

210

210

240

350

270

270

240

200

260

250

250

200

200

230

220

320

240

400

210

270

200

200

East or WestIndian Ocean

Balthasar´s Eleven

Beefeater 

Beefeater Pink 

Bombay Sapphire

Bulldog

Catz Dry

Canaima Diplomatico

Citadelle

Hendrick´s

Tanqueray

Tanqueray 10

London No.1

London No.1 Sherry Cask

Mare Mediterranean

Monkey 47

Roku

Salers Vieilli

Sothis Chapoutier

The Botanist

390

180

210

210

240

310

330

240

260

210

250

230

270

280

300

290

280

300

260

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
 ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT. FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO MAY 

WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.



S U G A R  C A N E

V A N I L L A  I S L A N D S

Seychelles

Platte Island Collection 

Limited Edition

Takamaka Le Clos Series Pineau

Des Charentes Cask

Takamaka St. Andre Series Grankaz

Takamaka St. Andre Series Extra Noir

Takamaka St. Andre Series Zepis 

Kreol

Takamaka Dark Spiced

Takamaka Zenn

Takamaka White

Takamaka Overproof

Takamaka Koko

Takamaka Zannannan

Levasseur

320

750

550

260

300

180

200

180

200

200

200

210

La Réunion

Arrangé Blard Bibasse

Isautier Rhum Vieux 5 Ans

Savanna Le Must

Savanna Tradition 5 Ans

370

350

280

350

Mauritius

Arcane Cane Crush Double Distilled

Chamarel Premium White Rum 

Classic

260

230

280

Madagascar

Dzama Vieux Rhum 10 Ans Vanilla 600

S O U T H  A F R I C A

Copeland White
Durbanville Distillery
Hope Agricole
Inverroche Limestone 10 Years

250

220

260

300

B . Y . O . B

Akashi Tai Sparkling Junmai Ginjo

Akashi Tai Tokubetsu 

Tentaka Ginjo Yumesara 

Tentaka Junmai Nigori 

950

1600

1500

1300

270

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
 ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT. FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO MAY 

WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.



V I N E Y A R D

Sparkling

Armand De Brignac, Gold Brut

Drappier, Carte D´Or, Brut

Louis Roederer, Cristal Brut

Moët & Chandon, Ice Imprerial

Ruinart, Blanc De Blanc, Brut

Louis Roederer, Brut Rosé

Astoria Brut, Butterfly, Veneto

Bottega Gold Brut, Veneto

11200

2000

8000

3300

4500

3800

950

1500

400

1600

760

190

Château D´Esclans, Whispering Angel, Côtes De Provence, France

Château Minuty, Rosé Et Or, Côtes De Provence, France

Château Miraval, Côtes De Provence, France

Château Peyrassol, La Croix, Côtes De Provence, France

Hampton Water, Languedoc-Rousillon, France

2021

2021

2021

2022

2022

180

Rose

1200

1450

1300

900

2100

White

Bodega Weinert, Carrascal, Chardonnay, Mendoza, Argentina

Craggy Range, Sauvignon Blanc, Marlborough, New Zealand

Dorrance Wines, Kama, Chenin Blanc, Western Cape, South Africa

Henri Bourgeois, Les Baronnes, Sauvignon Blanc, Loire Valley, France

Formentini, Collio, Pinot Grigio, Venezia Giulia, Italy

Ponte Da Boga, Albariño, Galicia, Spain

2023

2021

2021

2021

2021

2022 230

1200

1200

1600

1450

950

1150

Red

Bodega Weinert, Carrascal, Cabernet Sauvignon, Mendoza, Argentina

Château Quintus, Saint-Émilion Grand Cru, Bordeaux, France

Henri Bourgeois, Clos Henri, Pinot Noir, Marlborough, New Zealand

Ken Forrester, Petit Pinotage, Stellenbosch, South Africa

Marchesi Antinori, Barbera D´Alba, Barbera, Piemonte, Italy

2017

2019

2020

2021

2021

1100

1650

1250

750

1100

150

N.V.

N.V.

2014

N.V.

N.V.

2015

N.V.

N.V.

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
 ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT. FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO MAY 

WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.


